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HC:SMAKSRS'  CHAT 


Thursday,  April  18,  1940 


Subject:  "SELECTING  A  GAS  RANGE."     Information  from  the  Bureau  of  Home  Economics, 
U.S.  Department  of  Agriculture. 

— ooOoo — 

"Better  buymanship"  of  all  the  things  that  are  used  in  homes  has  come  to  "be 
of  more  and  more  importance  to  homemakers.    The  gas  range  is  one  of  the  larger 
pieces  of  equipment  that  has  to  be  selected  very  carefully  "because  it  represents  a 
substantial  investment  of  money  and  must  last  a  long  time.     So  a  great  many  home- 
makers  write  to  the  Bureau  of  Home  Economics  asking  for  information  about  the  points 
to  look  for  in  selecting  a  gas  range,  and  here  are  some  of  the  things  the  Bureau 
tells  them. 

Buying  a  gas  range  is  not  entirely  a  matter  of  price.    InexpensivB  ranges 
nay  produce  as  good  cooking  reaults  as  the  most  expensive.    Differences  in  cost 
oay  be  due  to  size;  weight;  amount  of  insulation;  arrangement  of  the  boiler  in  re- 
gard to  the  oven;  fancy  additional  features,  such  as  salt  and  pepper  shakers,  or 
lights,  or  covers  for  the  burners  of  the  range  top. 

Before  shopping  for  a  range  the  buyer  must  know  the  size  of  the  space  the 
range  will  occupy.    She  should  also  have  some  idea  of  the  number  of  saucepans  she 
1  likely  to  be  using  in  getting  meals,  and  their  size-  to  be  sure  the  surface 

era  are  placed  in  such  a  way  that  her  pans  will  not  interfere  with  each  other. 
,  trie  size  of  the  oven  must  be  adequate  for  the  roasting  or  baking  she  expects  to 
io«   Will  it  take  a  turkey,  for  example?    Or  the  usual  number  of  cakes  or  pies  baked 
at  one  time? 

°ne  of  the  first  points  to  note  when  looking  at  gas  stoves  is  whether  or  not 
&  given  range  has  the  seal  of  approval  of  the  American  Gas  Association.    This  seal 
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-f  approval  insures  good  construction  and  safety,  "but  the  standards  are  minimum, 
and  one  stove  may  be  very  much  better  than  another  though  "both  carry  this  seal  of 
approval . 

The  homemaker  will  find  three  types  of  ranges  in  the  stores.     The  first  is 
the  console  or  cabinet  type.    This  has  the  oven  "built  at  the  side  and  elevated 
somewhat  above  the  height  of  the  top  "burners.    The  broiler  is  usually  below  the 
oven.   Both  are  usually  heated  by  the  same  "burner.    At  present  this  type  of  stove 
is  less  popular  than  the  table  top  type,  because  the  side  of  the  oven  may  interfere 
slightly  with  the  free  movement  of  pots  and  pans  on  the  surface  burners.    But  it's 
a  good  thing  to  have  the  oven  high  enough  to  avoid  stooping,  and  as  the  cabinet 
range  stands  on  legs,  it's  easy  to  clean  underneath  it. 

The  table-top  type  of  range  has  the  top  surface  at  ta"ble  height.    The  oven 
may  be  at  one  side  with  its  top  on  the  same  level  with  the  turners,  forming  a  work 
surface,  or  it  may  "be  under  the  surface  "burners,  and  there  may  "be  an  extra  work  sur- 
face besides  the  top  burners,  with  a  cabinet  or  drawers  below.     If  the  "broiler  is 
under  the  oven  it  may  be  too  low  to  get  at  easily. 

The  third  type  of  range  is  the  apartment-house  type.     It  has  three  or  four 
top  burners  with  the  oven  below.     Sometimes  the  "broiler  is  "below  the  oven,  and  some« 
JlaoB  at  the  top  of  the  oven  compartment.    This  stove  is  moderately  priced  and  fits 
into  a  small  space,  but  it  has  no  extra  work  surface  and  the  oven  may  be  too  small 
*W  osoking  large  pieces  of  meat. 

The  Bureau  suggests  that  the  intending  "buyer  ask  herself  some  of  these  ques- 
tions in  checking  over  the  points  of  the  range  she  is  considering: 

Is  the  oven  conveniently  placed?    Does  the  door  open  the  best  way  for  the 
•orksrl    And  so  that  it  will  not  interfere  with  other  kitchen  equipment?    Is  the 
I       largc  enough?    Arc  the  oven  racks  adjustable,  and  do  they  lock  when  pulled  out, 
80  that  they  do  not  tip  and  cause  food  to  spill? 

Is  the  broiler  pan  designed  so  that  fat  will  drain  quickly  away  from  the 
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broiler  flame?  Will  the  pan  he  easy  to  keep  clean?  Does  the  "broiler  pan  or  compart- 
ment pull  out  easily  and  far  enough? 

Are  the  surface  "burners  so  placed  that  you  won't  "burn  your  hand  while  using 
them?   And  are  they  spaced  far  enough  apart  to  accommodate  two  or  norc  large-sized 
pans,  like  a  large  frying  pan,  a  "broiler  for  corn,  or  a  kettle  for  spinach?    Are  the 
grates  over  the  top  burners  designed  so  that  small  pans  will  not  tip  "between  racks, 
and  griddles  and  large  frying  pans  will  not  rock  when  in  use?    Will  the  "burners 
spread  the  heat  uniformly  over  the  "bottoms  of  the  pans?    This  is  especially  important 
with  the  simmer  "burner. 

An  oven  regulator  keeps  the  oven  at  the  same  temperature  for  any  length  of 
time  desired.    This  docs  away  with  the  need  for  watching  the  oven  more  or  less  con- 
stantly, and  is  usually  worth  more  than  it  costs  to  the  housewife.     Insulating  mat- 
erial placed  around  the  oven  and  "broiler  may  increase  the  first  cost  slightly  and  al- 
so the  operating  cost,  hut  it  is  a  considerahle  aid  to  the  comfort  of  the  person  work- 
ing in  the  kitchen. 

Other  gadgets,  such  as  automatic  clocks,  lights  over  the  cooking  top  or  in  the 
Wen,  inset  salt  and  pepper  shakers,  built-in  griddles,  deep-well  cookers,  and  so  on, 
nay  or  may  not  "be  worth  the  added  cost.    Some  ranges  have  a  splasher  back  which  helps 
protect  the  wall  from  steam  and  grease,  and  some  have  covers  to  put  over  the  top  burn- 
Wa  when  they  are  not  in  use.    These  covers  add  to  the  neatness  of  the  kitchen  and 
Provide  a  little  larger  flat  surface  that  can  he  used  as  a  tabic. 

Good  gas  cocks  are  shaped  to  fit  the  fingers  and  turn  on  and  off  easily.  They 
are  made  of  materials  that  do  not  become  too  hot  to  handle  when  the  range  is  in  use. 

look  for  handles  of  doors  and  drawers  so  designed  that  they  can  be  grasped  firmly 
without  danger  of  burning  your  hand.    Pilot  lights  add  to  the  convenience  of  the  range, 

-  also  to  kitchen  heat  and  cost  of  operation.  Their  convenience  must  be  balanced 
against  the  extra  cost  and  heat. 

The  care  of  modern  ranges  has  been  reduced  to  a  minimum  by  the  enameled  sur- 
-es  now  In  vogue.    But  the  stove  must  be  kept  clean  and  wiped  off  with  a  soft  cloth 
soapy  water  after  using.    Once  a  week  it  needs  a  special  cleaning. 
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